
 

 
 

Dinner Menu £32.50 
 
 

STARTERS 
 

East Coast Fishcake 
Caper & lemon aioli 

 
Crispy Chilli Beef 

Dressed salad leaves 
 

Roasted Tomato & Basil Tagliatelle 
Crispy bacon lardons 

 
MAINS 

 
8oz Sirloin Steak 

Triple cooked chips, oven roasted mushroom & tomato, beer battered onion rings 
*Peppercorn sauce £2 supplement 

 
Confit Duck Leg 

Potato croquette, fine greens beans, celeriac puree, redcurrant jus 
 

Plaice Fillet En Paupiette 
Salmon mousse, crushed new potatoes, fine green beans, lemon & dill beurre blanc 

 
Sweet Potato, Spinach & Coconut Curry 

Aromatics, almonds, pilau rice, naan bread 
*Contains nuts 

 
DESSERTS 

 
Bakewell Panna Cotta 

Coconut ice cream 
 

Glazed Lemon Tart 
Raspberry coulis 

 
Chocolate Mousse 
Buttery shortbread 

 
Food Allergies & Intolerances: 
We cater for all dietary requirements. Please speak to our teaching staff when placing your order to ensure your meal meets your needs. 
Vegetarian, vegan, dairy free & gluten-free options are available. 
East Training Restaurant: The Menu is subject to change due to student course requirements. Every dish is prepared & served by our 
Catering students gaining realistic working environment experience. 
 
 
 
 


